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ABSTRACT 
This research paper aims to cover the latest information about the colour of fresh beef cuts 
which is one of the quality attributes, and the factors significantly affecting it. The effects of 
some treatment techniques used to maintain it, such as dietary antioxidants and packaging 
under high oxygen concentration as well as modified atmosphere packaging (MAP), also 
reported. The outcome of this review paper revealed that colour of beef cuts is a critical and 
important visual quality attribute, highly affecting consumer decisions to purchase the cuts. 
Selection of correct animal diets and presences of some enzymes in the muscles may 
positively affect the colour. Increasing both lipid and protein oxidation negatively influence 
the storage life of the colour. To maintain good beef colour, techniques of using natural 
antioxidants such as dietary vitamin E, ascorbic acid, carnosine and tea catechins (TC) as 
well as MAP with different methods were found significantly keeping this quality attribute.  
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